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ABSTRACT 
 Wheat bread is one of  a bakery products that easily damaged or has a low 
shelf life. One way to preserve wheat bread from damage is by adding 
preservatives. In this research, using calcium propionate, methyl paraben, and 
combination between calcium propionate and methyl paraben as preservatives. In 
this study aims to know chemical characteristics, number of mold and shelf life of 
wheat bread. This research used Completely Randomized Design (CRD) with one 
factor, that was variation ratio between of calcium propinate and methyl paraben. 
Chemical characteritics data were analyzed statistically using one way ANOVA. 
If the result showed a real difference between sample then proceed with DMRT 
analyzed at α = 0,05. The results showed that by adding preservatives could 
decrease total colony of mold, water content, and pH value but could maintain fat, 
protein, ash, and carbohydrate content. However by adding preservatives, could 
extend shelf life of wheat bread. Wheat bread without preservatieves had a shelf 
life of two days but wheat bread with 100% calsium propionate, 75% calsium 
propionate + 25% methyl paraben, 50% calsium propionate + 50% methyl 
paraben, 25% calsium propionate + 75% methyl paraben dan 100% methyl 
paraben had a shelf life of three days. However, combination of calcium 
propionate and methyl paraben have no synergistic effect. 
Keywords: wheat bread, calcium propionate, methyl paraben, shelf life. 
1)
 Student of Food Science and Technology  
2)
 Lecture of Food Science and Technology  
3)
 Lecture of Food Science and Technology 
 
ii 
 
 
KARAKTERISTIK KIMIA DAN 
PENENTUAN UMUR SIMPAN ROTI TAWAR 
DENGAN PENAMBAHAN KALSIUM 
PROPIONAT DAN NIPAGIN 
MENGGUNAKAN METODE EXTENDED 
STORAGE STUDIES 
 
Dwi Rustanto
1)
 
Ir. Choiroel Anam, M.P, M.T
2) 
Ir. Nur Her Riyadi Parnanto, M.S
3)
 
 
ABSTRAK 
Roti tawar merupakan salah satu produk bakery yang mudah mengalami 
kerusakan sehingga mempunyai umur simpan yang rendah. Kerusakan oleh 
kapang merupakan faktor kerugian yang cukup besar pada industri roti. Salah 
satu cara untuk mengawetkan roti tawar dapat ditambahkan bahan pengawet. 
Pengawet yang digunakan pada penelitian ini kalsium propionat, nipagin serta 
kombinasi antara kalsium propionat dan nipagin. Penelitian ini dilakukan 
untuk mengetahui karakteristik kimia, jumlah koloni kapang dan umur simpan 
roti tawar. Rancangan penelitian yang digunakan adalah Rancangan Acak 
Lengkap (RAL) dengan satu faktor yaitu, variasi rasio antara kalsium 
propionat dan nipagin. Data karakteristik kimia dianalisis secara statistik 
menggunakan one way ANOVA. Jika data menunjukkan hasil beda nyata 
antar perlakuan maka dilanjutkan dengan uji DMRT pada α = 0,05. Hasil 
penelitian menunjukkan bahwa penambahan pengawet dapat menurunkan 
jumlah koloni kapang, kadar air dan pH serta mempertahankan kadar lemak, 
protein, abu dan karbohidrat. Selain itu, penambahan pengawet dapat 
memperpanjang umur simpan roti tawar. Roti tawar tanpa pengawet 
mempunyai umur simpan 2 hari sedangkan roti tawar dengan penambahan 
pengawet 100% kalsium propionat, 75% kalsium propionat + 25% nipagin, 
50% kalsium propionat + 50% nipagin, 25% kalsium propionat + 75% nipagin 
dan 100% nipagin mempunyai umur simpan 3 hari. Namun, kombinasi 
pengawet kalsium propionat dan nipagin tidak memberikan efek sinergis. 
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